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— ooOoo — 

"A  penny  for  your  thoughts,"  said  Uncle  Ebenezer.    "You  haven't  said  a  word  for 
fully  fifteen  minutes,  Aunt  Sammy." 

"Building  castles,"  I  told  Uncle  Ebenezer..  "Castles  in  Spain.    Bo  you  really 
think  I'll  ever  get  to  Spain?" 

"Why,  yes,"  said  Uncle  Ebenezer.     "Some  time.     Why  not?" 


! Saturday's  child  must  work  for  a  living'  —  perhaps,  though,  if  she  works 
ugh,  she  will  get  to  Spain,  sometime.     I  received  a  letter  this  morning, 
'riend  who  is  with  the  International  Exposition  at  Seville. 

>  * 


this 

re  is  what 


"'  During  July,  I  had  a  month's  vacation,  three  weeks  of  which  I  spent  in  Paris. 
The  whole  month  was  priceless  —  I  flew  from  Seville  to  Madrid,  stayed  there 
several  days,  went  to  Barcelona,  and  on  to  Paris.     In  spite  of  the  fact  that  the 
temperature  hovers  around  126  and  127  in  the  sun,  there  hasn't  been  a  single  day 
that  was  unpleasant,  and  the  nights  are  always  quite  cool.    Our  office  is  always 
delightful  —  windows  on  three  sides,  and  the  river  right  across  the  street  — 
the  door  opening  onto  the  balcony  of  the  patio.    One  couldn't  ask  for  a  pleasanter 
place.    You'd  love  Seville  —  picturesque,  charming  old  Moorish  village.  Land 
of  eternal  sunshine.    Tropical  flowers  in  abundance.    Funny  narrow  little  cobble- 
stone streets.    Vivid  blue  Andalusian  tiles.    I  could  stay  here  always. '" 

"There,"  I  said  to  Uncle  Ebenezer,  "doesn't  that  make  you  want  to  'go  places, 
and  see  things'?" 

"Yes,"  said  Uncle  Ebenezer,  "but  I'm  glad  I  don't  have  to  go  places  —  you  see, 
Aunt  Sammy,  when  people  reach  my  age,  they  aren't  so  eager  to  leave  their  own 
firesides." 

I  suppose  Uncle  Ebenezer  is  right  —  but  it's  fun  to  build  castles  in  Spain,  and 
dream  of  picturesque,  charming  old  Moorish  villages  —  the  land  of  eternal  sun- 
shine —  tropical  flowers  —  vivid  blue  Andalusian  tiles  — 

Somebody  stop  me  —  quick.1    Or  I'll,;  never  get  today's  dinner  suggestion  broadcast. 
Of  making  many  meals,  there  is  no  end  —  at  least  that's  what  the  Menu  Specialist 
thinks . . 
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For  Sunday,  she  has  planned  an  extra  special  dinner  —  Chicken,  and  Peach  Melba. 
Any  dinner  with  chicken  is  special  —  any  dinner  with  chicken  and  Peach  Melba  is 
extra  special. 

Here's  the  menu;:    Casserole  of  Chicken  and  Vegetables;  Rice;  String  Beans;  Grape 
Jelly;  and  Peach  Melba. 

And  here!s  the  recipe  for  Casserole  of  Chicken  with  Vegetables  —  nine  ingredients:: 

3  carrots  4  or  5  pound  fowl 

1  medium- si  zed  bunch  celery  2  tablespoons  butter  or  other  fat 

1  onion  1  cup  hot  water 

1  green  pepper  1  cup  milk,  and 

1— l/2  tablespoons  flour 

Nine  ingredients,  for  Casserole  of  Chicken  with  Vegetables:  (Repeat  ingredients)' 

Slice  or  chop  the  vegetables  in  very  small  pieces.     Cut  the  chicken  into  pieees- 
of -eight  —oh  dear  me,  nd!    My  mind  is  still  in  Spain.'    Wouldn't  the  Recipe  lady 
sue  me  for  damages,  if  she  knew  how  I  mistreated  her  Casserole  of  Chicken  with 
Vegetables?    let's  start  all  over  again. 

You  have  the  nine  ingredients.    All  right.    Now  slice  or  chop  the  vegetables  in 
very  small  pieces.    Then  cut  the  chicken  into  pieces  of  the  right  size  for  serving, 
dust  them  with  flour,  season  with  salt  and  pepper,  and  brown  delicately  in  the 
fat.    As  the  fowl  is  removed  from  the  frying  pan,  place  it  in  a  casserole.  Pour 
the  chopped  vegetables  into  the  frying  pan  and  let  them  absorb  the  browned  fat. 
Then  transfer  them  to  the  casserole,  add  a  cup  of  hot  water,  cover  tightly,  and 
cook  in  a  slow  oven  for  3  hours »  or  longer  if  the  fowl  is  very  tough.    Add  more 
water  from  time  to  time  if  necessary.    Just  before  serving,  remove  the  pieces  of 
fowl,  and  add  the  milk  and  flour,  which  have  been  blended.    Cook  for  10  minutes 
longer  and  pour  this  vegetable  sauce  over  the  fowl,  or  replace  it  in  the  sauce 
amd  serve  from  the  casserole.    Allow  plenty  of  the  sauce.     If  one  casserole  will 
not  hold  it  all,  use  a  second  or  some  other  heavy  covered  vessel  for  cooking  part 
of  the  fowl,. and  vegetables. 

Next  on  our  menu  is  Rice  —  look  on  page  22,  in  the  Radio  Cookbook,  for  cooking 
directions.    We're  having  rice  today  instead  of  potatoes.    Then  String  Beans, 
Grape  Jelly,  and  Peach  Melba. 

If  there  is  one  dessert  that  I  like  better  than  any  other  dessert,  it  is  Peach 
Melba  —  particularly  if  the  Melba  has  a  pinkish  color,  and  is  covered  with  lots 
of  chopped  nuts.    If  the  Menu  Specialist  knew  how  many  nuts  I  put  on  a  Peach  Melba, 
she  might  protest.    Here's  the  recipe  for  Peach  Melba,  with  only  four  ingredients: 

6  halves  large  peaches,  fresh  or  canned 
1  cup  peach  syrup 

1— l/2  pints  of  vanilla  ice  cream,  and 
l/s.cup  chopped  nuts 

Pour  ingredients,  for  Peach  Melba:     (Repeat  ingredients) 

If  rfjrgah^peaches  are  used,  prepare  a  thick  syrup  by  cooking  1  cup  sugnr,  3/4  cups 
water,  2  peaches  pared  and  sliced,  a  few  grains  of  salt,  and  enough  real  coloring 


H-VD 


-3- 


9/27/29 


matter  to  give  a  pinkish  tinge.     Strain  and  cool  this  syrup.    If  the  peaches  are 
canned,  drain  the  syrup  from  them,  cook  it  down,  and  color  it  pink,    Place  each 
half  of  peach,  hollow  side  up,  on  a  serving  place,  fill  the  hollow  with  the  ice 
cream,  pour  on  some  of  the  pink  syrup,  sprinkle  with  chopped  nuts,  and  serve  at 
once. 

That's  that  —  and  we'd  better  repeat  this  Sunday  dinner  menu  for  those  who  came 
in  late:  Casserole  of  Chicken  with  Vegetables;'  Rice;  String  Beans;  Grape  Jelly; 
and  Peach  Melha. 
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